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Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live'' 



IS 12543 (1988) : Meat and Meat Products - Poultry Products 
- Canned Egg Curry [FAD 18: Slaughter House and Meat 
Industry] 




Jawaharlal Nehru 
'Step Out From the Old to the New" 



aj^&vi iJii^s:y%K^ isb^^ni^seg 



:<>5&i| mT'5K^5?::5:^>^i»l 



K^^^iXSVCd^ 



Satyanarayan Gangaram Pitroda 
Invent a New India Using Knowledge 



Bhartrhari — Nitisatakam 
''Knowledge is such a treasure which cannot be stolen" 




^'^^^r 



k 




BLANK PAGE 



^*-^^^ 





PROTECTED BY COPYRIGHT 



IS 12543 : 1988 

Indian Standard 

MEAT AND MEAT PRODUCTS — POULTRv 
PRODUCTS — CANNED EGG CURRY - 

SPECIFICATION 

fiiftrfe 



UDC 664-871 •6036- 5 [ 6374 j 



© BIS 1989 

BUREAU OF INDIAN STANDARDS 

MANAK BHAVAN, 9 BAHADUR SHAH ZAFAR MARG 
NEW DELHI 110002 



AMENDMENT NO. 1 MARCH 2004 

TO 

IS 12543:1988 MEAT AND MEAT PRODUCTS - 

POULTRY PRODUCTS — CANNED EGG CURRY — 

SPECIFICATION 

( Page 1 , clause 4.1 ) — Insert the following clause after 4.1: 

'4,1.1 Quality of water used for processing shall conform to IS 4251.' 

( Page 3, Annex A) — Insert reference of the following Indian Standard at 
the appropriate place: 

IS No, Title 

425 1 : 1967 Quality tolerances for water for processed food industry 

(FAD 18) 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 2 APRIL 2011 

TO 

IS 12543 : 1988 MEAT AND MEAT PRODUCTS — 

POULTRY PRODUCTS — 

CANNED EGG CURRY — SPECinCATION 

[Page 2, clause 5.2(c)] — Substitute *Net quantity of the contents of the 
cans;'/?'' 'Net mass of the contents of the cans;'. 

[Page 2, clause 5.2(d)] — Substitute *Drained quantity of the contents of 
the cms',' for 'Drained mass of the contents of the cans;\ 

[Page 2, clause 5.2(m)] — Substitute the following for the existing: 

*m) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977, and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder* 



(FAD 18) 



Reprography Unit, BIS, New Delhi, India 

\ 



Meat Industry Sectional Cooiaiittee, AFDC 18 



FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards on 23 December 1988, after 
the draft finalized by the Meat Industry Sectional Committee had been approved by the Agricultural 
and Food Products Division Council. 

The demand of canned egg curry is increasing day by day in civil as well as Defence Forces. Techno- 
logical details pertaining to its manufacture have been worked out with a view to producing a 
product which can replace more costlier sheep/goat canned meat curry. This standard is being 
formulated to ensure the production of canned egg curry of a quality that is acceptable to the 
consumers and feasible for manufacture. 

In the preparation of this standard, due consideration has been given to the provisions of the 
Prevention of Food Adulteration Act^ 1954, and the Rules framed thereunder. However, this standard 
is subject to the restrictions imposed under this Act, wherever applicable. 

For the purpose of deciding whether a particular requirement of this standard is complied with, the 
final value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in 
accordance with IS 2 : 1960 ^Rules for rounding off numerical values ( revised )\ The number of 
significant places retained in the rounded off value should be the same as that of the specified value 
in this standard. 
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MEAT AND MEAT PRODUCTS — POULTRY 
PRODUCTS — CANNED EGG CURRY — 

SPECIFICATION 



1 SCOPE 

This standard prescribes the requirements and 
the methods of sampling and test for canned egg 
curry. 

2 REFERENCES 

The Indian Standards listed in Annex A are 
necessary adjuncts to this standard. 

3 TERMINOLOGY 

3.1 For the purpose of this standard, the follow- 
ing definition shall apply. 

3.1.1 Canned Egg Curry 

A product prepared under hygienic conditions 
from hard boiled, sound and wholesome hen's 
eggs and mixed with fried spice mixture in form 
of gravy. 

4 REQjUIREMENTS 

4.1 Hygienic Requirements 

The factory, processing and employee hygiene 
shall be as per IS 8182 : 1976. 

4.2 Raw Material 

4.2.1 Eggs 

Only sound, wholesome hen's eggs of average 
weight shall be used for the production of 
canned egg curry. 

4.2.2 Fat 

Only pure, wholesome edible vegetable fat/oil 
conforming to the relevant Indian Standard shall 
be used for the cooking of canned egg curry. 

4.2.3 Salt 

Salt used shall conform to IS 253 : 1985. 

4.2.4 Other Ingredients 

Spices and all other ingredients used shall be 
clean, sound, wholesome, fit for human consump- 
tion and shall conform to relevant Indian 
Standard. 

4.3 Preparation 

During preparation of canned egg curry the 
precautions given in 4.3.1 to 4.3.6 shall be 
strictly followed. 



4.3.1 Eggs shall be hard boiled in a suitable 
vessel. Care shall be taken to avoid bursting of 
eggs during boiling. 

4.3.2 After boiling, eggs shall be cooled and 
peeled off carefully. There shall be no piece of 
egg shell or inner shell membrane adhering to 
the eggs. 

4.3.3 After peeling, eggs shall be fried in edible 
vegetable fat/oil to make their colour light golden 
brown. 

4.3.4 The gravy shall be prepared by mixing and 
frying spices in suitable proportion and then 
adding the required quantity of water to it. 

4.3.5 The eggs and gravy shall be mixed in 
suitable proportions and shall be filled in suita- 
ble open top sanitary cans. The cans shall be 
cleaned with hot water before filling. The cans 
shall be either plain or internally lacquered and 
hermetically sealed. When lacquered, the lacquer 
shall not be fat soluble and such that it will not 
be destroyed altered or its components trans- 
ferred to the material during processing or 
subsequent storage and transport. 

4.3.6 After filling, the cans shall be closed by 
conventional methods of exhausting and double 
seaming. 

4.4 Processing 

The filled cans shall be processed at such a tem- 
perature and for such a length of time as to 
ensure thorough cooking and adequate sterilisa- 
tion of the finished product withoit burning, 
scorching and over-cooking. 

4.5 Artificial Colouring and Firming Matter 

The material shall be free from artificial colour- 
ing matter and firming agents. 

4.6 Requirements of the Finished Products 

4.6.1 The contents of can on opening shall not 
display any disintegration of eggs. Rupture of 
white of eggs and releases of yolk in the gravy 
shall be treated as disintegration. 



4.6.2 The curry 
and flavour. 



shall be of characteristic taste 



4.6.3 The material shall be free from pieces of 
egg shell, feathers, hair, dirt, insects or any other 
extraneous matter. 



1 
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4.6.4 Vacuum Requirements 

The cans shall give a negative pressure of not 
less than 1 50 mm of mercury at 27 ± 2X under 
normal atmospheric conditions. The head space 
shall not be less than 15 mm. 

4.6.5 The average proportion of egg to gravy 
shall be in the ratio of 55 : 45. A tolerance ± 5 
percent is permitted and shall be tested as per 
Appendix A of IS 3044 : 1973. 

4.6.6 The material shall also conform to the 
requirements prescribed in Table 1 . 

5 PACKING AND MARKING 
5.1 Packing 

5.1.1 Packing in Cans 

The material shall be packed in suitable open 
top sanitary cans. 

5.1.2 Packing in Cases 

The cans shall be packed in suitable cases. The 
number of cans in each case shall be subject to 
agreement between the purchaser and the packer. 

5*2 Marking 

The labelling of the cans may be done either by 
printing or lithographing on the cans themselves 
or by attaching labels printed on paper subject 
to agreement between the purchaser and the 
packer and shall bear the following information: 

a) Name of the material along with the brand, 
if any; 

b) Name and address of the packer; 

c) Net mass of the contents of the cans; 

d) Drained mass of the contents of the cans; 

Table 1 Requirements 
( Clause 



e) Date of manufacture ( this shall be embos 
* sod -indelibly on one end of the can only, 

and the embossing shall be raised ); 

f) Batch or code number embossed indelibly 
on the cans; 

g) Warranty givdn by the packer to be not 
less than 12 calendar months; 

h) The ingredients used in descending order 
of composition; 

j) Declaration to the effect that no artificial 
colouring matter has been added; 

k) Licence number and category; and 

m) Any other details required under the 
Standards of Weights and Measures 
( Packaged Commodities ) Rules, 1977. 

5.2.1 Standard Marking 

Details available with the Bureau of Indian 
Standards. 

6 SAMPLING 

Representative samples of the material shall 
be drawn according to the method prescribed in 
Appendix H of IS 1743: 1973. 



out as per 4.6.1 



7 TESTS 

7.1 Tests shall be carried 
to 4.6.6. 

7.2 Qjaality of Reagents 

Unless specified otherwise, pure chemicals and 
distilled water ( see IS 1070 ; 1977 ) shall be 
employed for tests. 

NOTE — *Pure chemicals* shall mean chemicals that 
do not contain impurities which affect the test results. 

for Canned Egg Curry 

4.6.6 ) 



SI 
No. 


Characteristic 


Reqniremeota 


Method of Teat, 
Ref to 








Appendices of 
IS 1743 : 1973 


Other Standards 


(I) 
i) 


(2) 
Sodium chloride, percent by 
mass 


(3) 

1 to 2-5 


(4) 
A 




(5) 


ii) 


Fat of gravy, percent, Max 


70 


— 




IS 5960 ( Part 3 ) : 
1970 


iii) 


Arsenic, mg/kg. Max 


1 


B 




17f V 


iv) 


Lead, mg/kg. Max 


25 


C 




- 


V) 


Copper, mg/kg. Max 


20 


D 




— 


vi) 


Zinc, mg/kg, Max 


SO 


E 




— 


vii) 


Tin, Max 


250 


F 




— 


viii) 


Microbiological requirement 


To satisfy the 
requirement! 
of the test 


O 
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iS 1070 : 1977 
IS 1743 : 1973 



ANNEX A 
( Clause 2 ) 

LIST OF REFERRED INDIAN STANDARDS 

Title IS No. 



Title 



Specification for edible com- 
mon salt ( third revision ) 

Specification for water for 
general laboratory use 
( second revision ) 

Specification for mutton and 
goat meat canned in brine 
{first revision ) 



IS 3044 : 1973 



IS 5960 
( Part 3 ) 



1970 



IS 8182: 1976 



Specification for mutton and 
goat meat, curried and can- 
ned ( first revision ) 

Method of test for meat and 
meat products: Part 3 Deter- 
mination of total fat con- 
tent 

Code of hygienic conditions 
for processed meat products 



Standard Mark 

The use of the Standard Mark is governed by the provisions of the Bureau of Indian 
Standards Act, 1986 and the Rules and Regulations made thereunder. The Standard Mark on 
products covered by an Indian Standard conveys the assurance that they have been produced 
to comply with the requirements of that standard under a well defined system of inspection, 
testing and quality control which is devised and supervised by BIS and operated by the pro- 
ducer. Standard marked products are also continuously checked by BIS for conformity to that 
standard as a further safeguard. Details of conditions under which a licence for the use 
of the Standard Mark may be granted to manufacturers or producers may be obtained from 
the Bureau of Indian Standards. 



Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act^ 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of 
goods and attending to connected matters in the country. 

Copyright 

BIS has the copyright of all its publications. No part of these publications may be reproduced m 
any form without the prior permission in writing of BIS. This does not preclude the free use, in 
the course of implementing the standard, of necessary details, such as symbols and sizes, type or 
grade designations. Enquiries relating to copyright be addressed to the Director (Publications), BIS. 

Revision of Indian Standards 

Indian Standards are reviewed periodically and revised, when necessary and amendments, if any, 
are issued from time to time. Users of Indian Standards should ascertain that they are in possession 
of the latest amendments or edition. Comments on this Indian Standard may be sent to BIS giving 
the following reference: 

Doc: No. AFDC18(2877) 

Amendments Issued Since Publication 

Amend No. Date of Issue Text Aflccted 
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